We have a variety of baked goods that we bake fresh from
scratch every day. Here is a list of many of the pastries w
rotate throughout the week. We do have a limited amount
day so if you are wanting to order a large amount pleaser
out and place an order with us. Stop in and see what am
goodies we have today!

LIFE IS WHAT YOU BAKE IT



Breads and Pastries

Baguettes $6OO Kouign- $450

amann

Ham and

Sourdough $7OO Cheese $8OO

Croissant

Focaccia $5 OO g:]?fam $3 SO

Honey

S ish
Butt.er $SOO S:J;I;nut $4OO
Croissant
Chocolate $6 00 R $4 00
Croissant ' :

*ALL PASTRY ORDERS MUST BE MADE AT LEAST 72 HOURS IN ADVANCE. FOR LARGE ORDERS WE MAY NEED 1-2 VWEEKS DEPENDING ON AMOUNT NEEDED.*



Breads and Pastries

Cardamom
Buns

Danish

Sugar
Cookies

Seasonal
Cookie

Millionaire
Bars

$4.50
$3.00
$3.50
$3.00

$3.00

Sweet
Tarts

Savory
Tarts

Large
Macarons

Small
macarons

Assorted
Baked
Plater

$5.00
$5.00
$3.00
$2.00

$48.00

*ALL PASTRY ORDERS MUST BE MADE AT LEAST 72 HOURS IN ADVANCE. FOR LARGE ORDERS WE MAY NEED 1-2 WEEKS DEPENDING ON AMOUNT NEEDED.*




Pastries at The Mixer

Muffins $4.50
Scones $3.50
Quiche $5.00

Cinnamon Rolls $4.50

Biscuit Sandwiches  $5.00

*ALL PASTRY ORDERS MUST BE MADE AT LEAST 72 HOURS IN ADVANCE. FOR LARGE ORDERS WE MAY NEED 1-2 VWEEKS DEPENDING ON AMOUNT NEEDED.*



Flavor Options

MUFFINS

e Blueberry

* Raspberry lemon
* Chocolate Chip
* Banana

* Orange Citrus

e Seasonal

BREADS

Sourdough
Baguette

Focaccia

Brioche

Banana

Blueberry

Lemon Poppy Seed

SCONES

Blueberry
Cranberry white
chocolate
Cinnamon Honey
3 Cheese

Bacon Cheddar
Seasonal

*ALL PASTRY ORDERS MUST BE MADE AT LEAST 72 HOURS IN ADVANCE. FOR LARGE ORDERS WE MAY NEED 1-2 WEEKS DEPENDING ON AMOUNT NEEDED.*
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